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Jacksonville Microgreens for Restaurants, Caterers, and Creative Kitchens 
Locally grown, hydroponically raised, and grown  on demand.  

Grown for Busy Kitchens 
Tasty Little Leaves Microgreens grows fresh hydroponic microgreens in Jacksonville for restaurants, 
caterers, private chefs, and kitchens that want local microgreens grown on demand. Orders are planted 
after they are placed, giving each crop time to reach the right stage before harvest. 

Flavor, Color, and Fresh Character 
From peppery arugula and purple radish to sweet pea shoots and basil, each crop brings its own flavor, 
texture, color, aroma, and presence. Microgreens are grown to work as fresh ingredients, finishing 
touches, or wherever they fit your menu. 

Grown to Order, Harvested Fresh 

Because orders are grown on demand, the days listed are expected lead times from planting to harvest—
not shelf availability. This keeps harvests fresh and helps timing line up with menu features, events, and 
standing orders. Grown hydroponically in a clean, controlled environment, each tray may still show 
natural variation in leaf shape, size, color, and growth. 

What Kitchens Can Expect 
Simple, fresh support for your kitchen: 

• Fresh flavor, texture, color, and aroma for plates, specials, and prep. 
• Clear communication for samples, standing orders, event timing, and harvest availability. 
• Fresh harvests grown around the timing you need. 

Varieties 
Listed days are expected lead times from planting to harvest. 

Core Variety Grow Time Core Variety Grow Time 
Arugula 10–12 days Purple Radish 8–11 days 
Basil 21–24 days Red Cabbage 12–14 days 
Broccoli 11–12 days Rainbow Radish 8–11 days 
Kale 12–14 days Salad Mix 11–12 days 
Sunflower 10–12 days Super Spicy Greens 10–12 days 
Pea Shoots 8–10 days 

  

 

Plan Your Order 
• Browse current microgreens products online, then plan for menu features, events, one-time orders, 

and recurring harvest needs using the listed lead times. 
• Reach out to talk through timing, samples, pricing, one-time orders, or weekly, bi-weekly, and 

monthly subscriptions. 


